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UE + LENTEN DISHES + 1956 


= Know what time of the year it ie ja? 

_ Birthday Party time — at least it is fe us. a 
“Tips” is celebrating its second birthday and all _ 
_ of us hereat rato are Pred Were thrilled 


a BORN success of this little nah H 
started out as an experiment and found its 
_ gratefully accepted in o homes and i in 3 t 


‘POACHED PERFECT EGGS 
(Serves 4) 


When your stanly groans “Eggs again?”, alea 
this dish before them and wait for smiles of ap- 
: proval . you'll get them! 


3 eggs poached | 
8 pieces of buttered toast 
3 tablespoons fine bread crumbs — 
3 tablespoons grated Parmesan cheese 


| 1 can condensed cream of mushroom soup 


A cream or t halt and: -half 


salt and. pepper | 


a Grease a shallow ¿lies baking dich, then dust 
. bread erumbs. Place buttered toast on bot- 
tom, the ema slip a poached egg over each 


 BROCCOLI CHEESE SOUFFLE 
(Serves 4) 


Sound teal fancy, doesn’ t it? Look: ii. it too! 


a a... it is one of the easiest dishes to prepare 


a o and one of the most delicious. 


3 tablespoons butter or margarine 

A cup flour oo 
1 cup milk 

nu teaspoon salt 

1 cup grated American cheddar cheese 
4 eggs separated 

1 pkg. frozen broccoli 


Heat oven to 300°F. In double koller melt but- 


ter, stir in flour, then milk and salt. Stir until 
smooth and thick. Add cheese and stir until melted, 


. then remove from heat. Keep stirring and add 
beaten egg yolks. Cool slightly. Slowly pour thie 


mixture over stiffly beaten egg whites and fold 
ixture together thoroughly. Butter 144 quart 
S ole and place cooked, drained, broccoli on 

1 1 egg mixture over and bake at 300° F. 
emove From | oven and serve im- 


_ (Serves Ho 


lem—especially if you follow thr th a ni 
cool salad mold and sherbet for desser Thar 


you, Mrs. Sheasby! 


cup butter, melted — 
cup flour 
teaspoon salt . o 
teaspoon curry powder (more i you u like) no 
cups milk N] 

tablespoons catsup 

cup Sherry wine 

cups cleaned, boiled shrimp 
cups cooked rice — 


Blend butter, flour and seasonings over low 


fire. Cook and stir until thick and smooth. Add nn 


catsup, sherry and shrimp. Bring to a slow boil 


then turn off heat. Serve over hot rice and sprin kl . 
with chopped parsley. Don’ t forget to ser 


of chutney on the side. It’s Perfect with eurr ri 
foods. A 


Mrs. i. Sheasby . o lo 
White non ña r o 


MA ca RONI-ASPA RA ou: $ 
a (Serves 4 


This Seagramaid. came up with a de 
and delicious arrangement of an old stand 
You'll agree when you try it. a 


4 tablespoons butter 
3 tablespoons flour _ 
144 cups milk | 
: teaspoon salt : 
Y, teaspoon white pepper 
cup grated American cheese nu 
tablespoon worcestershire sauce 
cup mayonnaise 
pkg. frozen asparagus, cooked and drained | 
cups uncooked macaroni. 
cup buttered bread crumbs : 


boiler melt bane add flour aod. stir annl: smo 
Gradually add milk and heat until smooth | 
thick. Add salt, pepper, cheese and worces 
sauce ane heat until cheese mel - Remo | 


T4 SALMON SIZZLE 
. (Serves 4) N 


o Here i is an easy r bat delicious dinner or lunch- 
an dish. | 
a 116- -0Z. can salmon 
3 cups soft bread crumbs 
2 tablespoons butter 
Y, cup chopped onions — 
teaspoon salt 
_ teaspoon paprika 
cups canned tomatoes 
egg, beaten 
- 1 teaspoon lemon juice 


Drain salmon and break into pieces. Add other 

ingredients in order given. Place in a greased 

_ glass baking dish and sprinkle the top with grated 

_ Cheese. Bake in 375°F. oven for 1 hour or until 
ion is brown. | en 


SCRAMBLED EGG S$ UPREM € 


(Serves 3) 


Want something different, delicious, fast and 
perfect for Lent? Step right up and give this a 
whirl-wonderful for breakfast,too. 


11% tablespoons butter 

a 1 tablespoon chopped onion 
l 1 tablespoon chopped e preen penr . 
ES 4 Bes, beaten 


i RR A ‘ 
4 RR 

Ar A \ 
: 


o and pepper | to taste 


In a small skillet, melt butter, add onion ando 
pepper — cook about 3 minutes. Add eggs, soup 
and seasonings. Cook and stir ingredients until 


i 
| = and creamy. Serve at once on hot, buttered a 


This Seagramaid came up with another con- 


delicious and perfect for those busy, busy days. 


1 pkg. frozen peas, cooked and drained 
1, cup milk 
1 can condensed ma on soup 
1 can chunk style tuna 
| 4 eggs, separated 
_ Y cup grated American cheese © 


Mix milk in soup, add tuna and blind oh 
F old in peas and place mixture in a greased cas- 
* serole. Bake for 12-minutes in 400°F. oven. Beat 
— egg yolks and add cheese. To stiffly beaten egg 
. whites, add cheese mixture and fold in until 

- blended. Place this mixture over tuna, return to 

oven hand bake 20 minutes more. 

a : o Mrs. R. Maher 
O o / al Park, m. 


tribution she wants to share with you. This one T 


HARD COOKED EGGS AND 
CREAM CHEESE RING 


(Serves 6) 


Some like it cold, but this wins the blue ribbon 
for a main dish salad. 


2 small packages cream cheese 
1, cup mayonnaise 

1 teaspoon salt 
14 teaspoon paprika 

2 tablespoons catsup 
14 teaspoon curry powder 

- 10 eggs, hard cooked then diced 

Y cup diced celery 

2 tablespoons minced onion 

2 tablespoons minced parsley 
14 cup chopped green pepper 
1, cup chopped pimento 

1 teaspoon dried basil 


Mix and blend the first six ingredients. Add 
diced eggs and rest of ingredients and mix lightly. 
Press into an oiled 9-inch ring mold and chill 6 
hours or longer. When ready to serve, invert on a 
plate of lettuce and fill the center with spiced os 


wer 


beets. 


COTTAGE CHEESE PANCAKES 
(Serves 2) | | 


a is obleas aid who keeps us war 2 
ned with her wonderful recipes. nn this ¢ one 
for brunch or a late la e 


a 2 eggs separated 
2 tablespoons flour 
2 heaping tablespoons cottage cheese 
(small curd) 
dash of vanilla 
salt to taste 


To the beaten egg yolks, add dour, cottage cheese, 
vanilla and salt. Fold in stiffly beaten whites. Bake 
on a hot griddle until brown on both sides. Serve 


with s sour cream or strawberry jam or both! 


Mrs. S. Estry 


Minneapolis, Minn. 
\ | TABLE TIPPERS | | 
Having the family in for Easter? Whether you 


are or not, I know you'll want as nice a dinner as 
possible. Here is a menu that may help you save 


a bit of precious time. 


Chill cranberry juice cocktail 
Baked Ham 
Sweet Potato Pudding 
- Green Beans Almondine 
- Lima Pineapple Salad Mold 
Hot buttered rolls 
Cheese cake | 


